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Professor Christopher Buccafusco
invites you to:

Case of the Week:
Wine Tasting Class 2
"The Big Six"

Thursday, April 2, 2020
7 p.m.
For this week's tasting, Prof. Buccafusco will
introduce you to the Big Six Grapes: Pinot
Noir, Syrah, Cabernet Sauvignon,
Chardonnay, Riesling, and Sauvignon

Blanc. From these six grapes, you can
understand all of the rest of the world of wine.
He recommends that you choose any grape
that you're interested in, or, better yet,
choose two red or two white grapes for a
comparison. He will be drinking French
versions of each of these. If you would like to
as well, he has listed some guidelines below.
But you should get whatever suits you.
Finally, Prof. Buccafusco will talk about pairing
wine with food and cheese. Below are some
recommended cheeses.
Cabernet Sauvignon: anything that says
Bordeaux, Haut Medoc, or Medoc
Pinot Noir: anything that says Burgundy,
Bourgogne, or Cotes de Nuits
Syrah: anything that says Cotes du Rhone or
Crozes Hermitage
Chardonnay: anything that says Burgundy,
Bourgogne, Chablis, Macon, or Pouilly Fuisse
Riesling: anything from Alsace (although
Prof. Buccafusco might drink something from
the Finger Lakes)
Sauvignon Blanc: anything from the Loire,
Sancerre, Pouilly Fume, Quincy, Reuilly

Cheeses for red wines: manchego, gouda,
parmigiano Reggiano, aged cheddar, mild blue
(St Agur is a favorite), comte
Cheeses for white wines: brie, triple crème,
Humboldt Fog (the world's best cheese),
comte, Epoisses (another favorite)
If you would like to taste along, you can order
a bottle of the wine through delivery services
like drizly.com or vivino.com, or you can
choose to drink whatever you prefer!
Feel free to bring friends and family!

Join on Zoom here!
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